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Disclaimer 

This eBook's information is intended to be used as a thorough compilation of 
the research-based tactics that the author has studied. Reading this eBook won't 
ensure that your results will exactly match those of the author; all summaries, 
tactics, tips, and tricks are merely the author's recommendations. All reasonable 
efforts have been made by the eBook's author to present readers with up-to-date, 
correct information. Any inadvertent errors or omissions that may be discovered 
will not hold the author or its affiliates accountable. There may be information 
from outside sources in the eBook's content. The viewpoints of their owners are 
expressed in third-party sources. As a result, the author of the eBook disclaims 
all duty and responsibility for any content or opinions expressed by third parties. 
What is described as fact at the time of this writing may later become out-of- 
date or irrelevant due to changes in the internet or unanticipated adjustments in 
corporate policy and editorial submission criteria. 


The eBook is copyrighted in 2022 with no exceptions. Redistributing, 
copying, or making derivative works in whole or in part from this eBook is 
prohibited. A written, express and signed authorization from the author is 
required before any portion of this report may be reproduced or retransmitted in 
any format. 
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CONCLUSION 


INTRODUCTION 


Infusion is a simple process for creating a wide range of liqueurs. This 
process is used to make many of the world's most famous liqueurs. Despite the 
secrecy of many popular beverages, liqueurs are simple to make in your home 
distillery. 


Infusions are created by soaking or infusing a variety of substances in a base 
liquor, most commonly vodka. Infusion times might range from a few days to 
several weeks. Herbs and spices are often infused and then separated from the 
liquid Liqueurs; this is normally done after the botanicals have been steeped. 
Sugar, sugar syrup, honey, or even agave syrup can be used to sweeten the 
liqueurs. To help you start, here are some simple and quick recipes. 


VODKA 


1. Garlic-Habanero Vodka 


INGREDIENTS: 
e 1 habanero pepper 
e 1 garlic bulb, separated and peeled 
e 750-milliliter bottle vodka 


INSTRUCTIONS: 
L] Place the garlic and habanero pepper into a Mason jar. 
L] Fill the jar with vodka. Close and shake well. 
L] Steep for 3 to 5 hours. 
L] Strain the vodka through a fine-mesh strainer. 


2. Lavender-Rosemary liqueur 


INGREDIENTS: 
e 750-milliliter bottle vodka 
e 1 sprig of fresh rosemary, rinsed 
e 2 sprigs of fresh lavender, rinsed 


INSTRUCTIONS: 
L] Place herbs into a Mason jar. 
L] Pour the vodka into the jar. 
L] Shake it up a couple of times and steep it for three to five days. 
L] Strain off the herbs. 


INGREDIENTS: 
e 750-milliliter bottle vodka 
e 1 watermelon, cubed 


INSTRUCTIONS: 
L] In an infusion jar, place the cubed watermelon. 
L] Pour the vodka over the fruit and shake it up a couple of times. 
L] Seal the lid and steep for 4 to 6 days. 
L] Shake it once or twice a day. 
L] Strain the watermelon from the vodka. 


4. Nut liqueur 


INGREDIENTS: 
e 2 pounds unsalted, unblanched almonds, chopped 
e 1 cup sugar 
e 1 bottle vodka 


e Sugar syrup 


INSTRUCTIONS: 
L] Put the chopped nuts in the jar, and add the sugar and the vodka. 
L] Steep for a month, shaking daily. 
L] Strain off the nuts. 
L] Add sugar syrup. 


5. Banana Liqueur 


INGREDIENTS: 
e 2 ripe bananas, peeled and mashed 
e 3 cups vodka 
e 1 cup sugar 
e 1 teaspoon vanilla extract 
e 1 cup water 


INSTRUCTIONS: 
L] Mix mashed banana, vodka, and vanilla. 
L] Steep for 1 week. 
L] Strain off. 
L] Combine sugar and water in a pan. 
L] Bring to a boil over medium heat. 
L] Simmer until the sugar has dissolved. 
L] Add sugar syrup. 
L] Pour into bottles and cap tightly. 
L] Steep at least 1 month before serving. 


INGREDIENTS: 
e 2 tablespoons crushed star anise 
e 3 cups vodka 
e 2 cups sugar 
e 1 cup water 


INSTRUCTIONS: 
L] Mix star anise with vodka and steep for 2 weeks. 
L] Strain off the star anise. 
L] Boil sugar and water in a pan. 
L] Simmer until the sugar has dissolved. 
L] Combine sugar syrup and vodka mixture. 
L] Pour into bottles and cap tightly. 
L] Steep at least one month before serving. 


7. Plum Liqueur 


INGREDIENTS: 
e 1 pound fresh, purple plums 
e 2 cups vodka 
e 1 cup sugar 
e 1 1-inch cinnamon stick cup of water 
e 4 whole cloves 


INSTRUCTIONS: 
L] Pit plums and cut plums into 1-inch chunks. 
L] Combine plums, sugar, cinnamon sticks, cloves, and vodka. 
L] Cover and let steep for 2 months. 
L] Shake the jar occasionally. 
L] Strain the liquid. 
L] Pour into bottles and cap tightly. 
L] Steep at least 1 month before serving. 


8. Tangerine Liqueur 


INGREDIENTS: 
e 6 Tangerines 
e 2 cups vodka 
e % cup sugar 
e % cup water 


INSTRUCTIONS: 

L] Using a swivel blade peeler, peel tangerines, scraping off the peel only, 
avoiding the white membrane. 

L] Place peels in a jar with the vodka. 

L] Cover tightly and let steep in a cool, dark place for 3 weeks. 

L] Shake the jar occasionally. 

L] Strain the liquid. 

L] Combine sugar and water in a pan. 

L] Bring to a boil over medium heat. 

L] Simmer until the sugar has dissolved. 

L] Cool, and then add sugar syrup. 

L] Pour into bottles and cap tightly. Steep for a minimum of 1 month. 


9. Allspice Liqueur 
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INGREDIENTS: 
e 3/4 teaspoon ground allspice 
e 1 1/2 cups vodka 
e 1/2 cup sugar syrup 


INSTRUCTIONS: 
L] Steep the ingredients for 10 days. 
L] Strain. 
L] Add syrup. 
L] Mature for 1-6 months. 


10. Lavender liqueur 


INGREDIENTS: 
e 6 Tablespoons Dried Lavender Petals 
e 1 Fifth 80-Proof Vodka 
e 1 Cup Sugar Syrup 


INSTRUCTIONS: 
L] Steep the petals in the vodka for one week. 
L] Strain through cheesecloth. 
L] Add the sugar syrup and enjoy. 


11. Green Tea Liqueur 


INGREDIENTS: 


e 6 teaspoons green tea leaves 

e 3 cups vodka 

e 1 cup syrup 

e 2 drops of green food coloring 


INSTRUCTIONS: 
L] Combine and steep tea leaves in the vodka for 24 hours. 
L] Shake the jar well when you add the leaves. 
L] Add the sweetener and color the next day. 


12. Cinnamon liqueur 
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INGREDIENTS: 


e 1 Cinnamon stick 

e Cloves 

e 1 teaspoon Ground coriander seed 
e 1 cup Vodka 

e % cup Brandy 

e % cup Sugar syrup 


INSTRUCTIONS: 
L] Steep all ingredients for 2 weeks. 
L] Strain until clear and add sugar syrup. 
L] Let it steep for 1 week and it's ready to serve. 


13. Vanilla-coffee liqueur 
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INGREDIENTS: 

e 1% cups Brown sugar; packed 

e 1 cup Granulated sugar 

e 2 cups Water 

e % cup Instant coffee powder 

e 3 cups Vodka 

e % Vanilla bean; split 


INSTRUCTIONS: 
L] Boil sugars and water for 5 minutes. 
L] Gradually stir in coffee. 
L] Mix in the vodka and vanilla. 
L] Steep for 1 month. 
L] Remove the vanilla bean. 


14. Mint liqueur 


INGREDIENTS: 
e 1% cup Fresh mint leaves, washed and snipped 
e 3 cups Vodka 
e 2 cups Granulated sugar 
e 1 cup Water 
e 1 teaspoon Glycerin 
e 8 drops of Green food coloring 
e 2 drops of Blue food coloring 


INSTRUCTIONS: 
L] Steep the mint and vodka for 2 weeks, shaking periodically. 
L] Strain and discard the mint leaves from the liqueur. 
L] In a pan, combine sugar and water. 
L] Bring to a boil, stirring constantly. 
L] Add glycerin and food color. 
L] Steep again for 1-3 months. 


15. Sweet orange & Clove liqueur 
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INGREDIENTS: 
e 3 cups Vodka 
e 3 Whole sweet oranges, cut into wedges 
e % Lemon 
e 2 Whole cloves 
e 1 cup Basic sugar syrup 


INSTRUCTIONS: 
L] Mix vodka, oranges, lemon, and cloves. 
L] Steep for 10 days. 
L] Strain, and discard the sieved solids. 
L] Add sugar syrup. 
L] Strain into bottles and steep again for 4 weeks. 


16. Strawberries and limoncello 


INGREDIENTS: 
e 30 Fresh strawberries cut into halves 
e 4 teaspoons Limoncello liqueur 
e Freshly ground pepper 
e 4 teaspoons fresh orange juice 


INSTRUCTIONS: 
L] Combine strawberries, orange juice, the liqueur, and freshly ground 


pepper. 
L] Steep for a minimum of 30 minutes. 


17. Hot buttered cider 
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INGREDIENTS: 
e 1 quart Apple cider 
e 2 Cinnamon sticks 
e % cup Light corn syrup 
e 3 Whole cloves 
e 2 slices Lemon 
e 2 tablespoons Unsalted butter 
e 6 ounces of Apple liqueur 


INSTRUCTIONS: 

L] In a pan, combine the cider, corn syrup, butter, cinnamon sticks, cloves, 
and lemon slices. 

L] Heat on low until the cider is hot and the butter is melted. Remove from 
the heat. 

L] While the cider is heating, pour one ounce of liqueur into each of the 6 
mugs or heatproof glasses. 

L] Pour the hot cider into the mugs and serve at once. 


18. Peppermint schnapps liqueur 


INGREDIENTS: 
e % cup Granulated sugar 
e 16 ounces of Light corn syrup 
e 2 cups 80-proof vodka 
e 2 teaspoons Peppermint extract 


INSTRUCTIONS: 
L] Heat sugar and corn syrup in a pan for 5 minutes. 
L] When the sugar has dissolved, add vodka and stir well. 
L] Remove the mixture from the heat and cover it with a lid. 
L] Let cool. 
L] Add peppermint extract to the mixture and pour into a bottle. 


19. Lime liqueur 
; Pig 
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INGREDIENTS: 
e 2 Dozen limes, washed and sliced 
e % teaspoon Ground cinnamon 
e 6 Cloves 
e 2 pounds White sugar 
e 6 cups 80-proof vodka 
e 2 cups Water 
e Green food dye 


INSTRUCTIONS: 
L] Combine limes, cinnamon, cloves, vodka, water, and white sugar. 
L] Shake well until the sugar is dissolved. Cover. 
L] Set in a cool place for two weeks. 
L] Strain through a fine sieve. 
L] Decant, pouring clear liquid into bottles. 


20. Spicy herbal liqueur 


INGREDIENTS: 
e 6 Cardamom pods, seeds removed 
e 3 teaspoons Anise seeds, crushed 
e 2% teaspoon Chopped angelica root 
e 1 Cinnamon stick 
e 1 Clove 


e % teaspoon Mace 

e 1 Fifth vodka 

e 1 cup Sugar syrup 

e Container: 1/2 gallon jar 


INSTRUCTIONS: 
L] Combine all the ingredients. 
L] Shake well and steep for 1 week. 
L] Strain several times. 
L] Add the sugar syrup. 


21. Pineapple Vodka Liqueur 


INGREDIENTS: 
e 1 Sweet pineapple peeled; cored and sliced 
e 1 Bottle vodka; 750 ml 
e 2% ounce Pineapple infused vodka 
e % ounce Grand Marnier 


INSTRUCTIONS: 
L] Place a ripe pineapple in a container and cover it with a bottle of vodka. 
L] Steep in the refrigerator for a minimum of 48 hours. 


22. Raspberry infused vodka 
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INGREDIENTS: 
e 25 ounces bottle of vodka 
e 1-pint Raspberries 


INSTRUCTIONS: 
L] Combine vodka with fresh raspberries. 
L] Steep for 3 days. 


23. Papaya liqueur 
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INGREDIENTS: 
e 1 Lemon wedge, scraped peel 
e 1 Papaya, peeled, seeds removed and cubed 
e 1 cup Vodka 
e % cup Sugar syrup 


INSTRUCTIONS: 
L] Steep papaya in vodka for 1 week. 
L] Strain the fruit, extracting juice. 
L] Add sugar syrup. 


24. Blueberry liqueur 


INGREDIENTS: 
e 3 cups Fresh blueberries, rinsed and crushed 
e 1 each Clove 
e % cup Sugar syrup 
e 2 cups Vodka 
e 1 each Lemon wedge, scraped peel 


INSTRUCTIONS: 
L] Combine berries with vodka, lemon peel, and clove. 
L] Steep for 3 months. 
L] Strain off the solids. 
L] Add sugar syrup. 


25. Chocolate liqueur 


INGREDIENTS: 
e 2 teaspoons Pure chocolate extract 
e % teaspoon Pure vanilla extract 
e 1% cup Vodka 
e % cup Sugar syrup 
e % teaspoon Fresh mint 
e 1 drop of Peppermint extract 


INSTRUCTIONS: 
L] Mix all ingredients and steep for 2 weeks. 
L] Add mint and peppermint extract. 
L] Steep for another 2 weeks. 


26. Coconut liqueur 


INGREDIENTS: 
e % cup Brandy 
e 2 cups Packaged coconut 
e 4 Coriander seeds 
e % teaspoon Vanilla extract 
e 3 cups Vodka 


INSTRUCTIONS: 
L] Add all ingredients together and steep for 4 weeks. 
L] Turn the jar every few days. 


27. Curacao liqueur 


INGREDIENTS: 
e 3 tablespoons Bitter orange, peeled and segmented 
e 2% cup 80-proof vodka 
e 1% cup Water 
e 2 cups White sugar 
e@ 12 Whole cloves 
e 1 teaspoon Ground cinnamon 
e 2 teaspoons Whole coriander seeds 


INSTRUCTIONS: 
L] Put orange segments along with the bitter orange peel, cloves, coriander, 
and cinnamon into a jar. 
L] Mix in the sugar, vodka, and water. 
L] Shake vigorously until the sugar is dissolved. 
L] Steep for up to 5 weeks. 
L] Strain and leave to clear. 


28. Grapefruit liqueur 


INGREDIENTS: 


e 6 grapefruits 

e 3 cups 80-proof vodka 

e 1 cup Water 

e 2 tablespoons Whole coriander seed 
e 1 teaspoon Ground cinnamon 

e 4 cups White sugar 


INSTRUCTIONS: 
L] Combine the ingredients. 
L] Cover and steep for several weeks. 
L] Strain and let the liqueur clear for a week to 10 days. 
L] Pour off the clear liqueur. 


29. Honey liqueur 


INGREDIENTS: 
e 2 cups Vodka 
e % pounds Honey 
e 1 long peel of an orange 
e 1 cup Water, warm but not boiling 
e 1 Clove 
e 2 Cinnamon sticks, 2 inches each 


INSTRUCTIONS: 
L] Dissolve the honey in the water. 
L] Add the honey mixture to the vodka, spices, and orange peel. 
L] Let steep, well-corked shaking every few days. 
L] Steep for 2 or 3 weeks. 
L] Strain off the solids. 


30. Tea liqueur 


INGREDIENTS: 
e 2 teaspoons Black tea leaves 
e 1% cup Vodka 
e % cup Sugar syrup 


INSTRUCTIONS: 
L] Steep everything, except the syrup, for 24 hours. 
L] Strain and add sugar syrup. 
L] Steep for 2 weeks. 


31. Peppermint liqueur 


INGREDIENTS: 
e 2 teaspoons Peppermint extract 
e 3 cups Vodka 
e 1 cup Sugar syrup 


INSTRUCTIONS: 
L] Combine all ingredients and stir. 
L] Steep for 2 weeks. 


32. Angelica liqueur 
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INGREDIENTS: 
e 3 tablespoons Dried chopped angelica root 
e 1 tablespoon Chopped almonds 
e 1 Allspice berry, cracked 
e 4% teaspoon Powdered coriander seed 
e 1 teaspoon dried marjoram leaves 
e 1 piece cinnamon stick, broken 
e 1% cup Vodka 
e % cup Granulated sugar 
e 6 anise seeds, crushed 
e % cup Water 
e 1 drop of Each yellow and green food color 


INSTRUCTIONS: 
L] Combine all herbs, nuts, and spices with vodka. 
L] Cap tightly and shake daily for 2 weeks. 
L] Strain, and discard the solids. 
L] Clean out a steeping container and place the liquid back in the container. 


L] Heat sugar and water in a pan. 
L] Add food coloring and add to the liqueur. 
L] Steep for 1 month. 


33. Blueberries and orange liqueur 
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INGREDIENTS: 
e 1 cup Orange flavored liqueur 
e 1 cup Water 
e 1 cup Sugar 
e 1% pounds Fresh blueberries 
e 20 Fresh lavender flower heads 


INSTRUCTIONS: 
L] Combine the liqueur, water, and sugar in a pan. 
L] Heat, stirring frequently until sugar is dissolved. 
L] Put blueberries in hot jars, and 4 lavender heads in each jar. 
L] Pour hot liquid into jars. 
L] Heat jars in a hot water bath for 15 minutes. 


34. Caraway Seed liqueur 
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INGREDIENTS: 
e 4 tablespoons caraway seeds, bruised or half ground 
e 1 cup sugar 
e 1 bottle vodka 
e 1-quart jar 


INSTRUCTIONS: 
L] Put the seeds into a clean jar. 
L] Add the sugar and the vodka. 
L] Shake daily for a month. 
L] Strain off the seeds, and add sugar. 


35. Apple Vodka liqueur 


INGREDIENTS: 
e 2 pounds tart/sweet flavorful apples, cored and chopped 
e 1 cup sugar 
e 1 bottle vodka 
e 1 half-gallon jar 


INSTRUCTIONS: 
L] Add the sugar and the brandy and fit the jar with a lid. 
L] Shake every day for one to two months. 
L] Strain out the fruit, and add sugar syrup. 


36. Peach Vodka liqueur 


INGREDIENTS: 
e 2 pounds ripe peaches 
e 1 cup sugar 
e 1 bottle vodka 


INSTRUCTIONS: 
L] Add the peaches, sugar, and alcohol to a jar. 
L] Cover and shake once a day or so for one to two months. 
L] strain, then sweeten with sugar syrup. 
L] These fruits are also nice lightly spiced with whole spices. 


37. Aquavit vodka 


INGREDIENTS: 
e 50 ounces of good-quality vodka 
e 3 tablespoons caraway seed, toasted 
e 2 tablespoons cumin seed, toasted 
e 2 tablespoons dill seed, toasted 
e 1 tablespoon fennel seed, toasted 
e 1 tablespoon coriander seed, toasted 
e 2 whole star anise 
e 3 whole cloves 
e Peel % organic lemon, and cut it into strips 
e Peel % organic orange, and cut it into strips 
e 1-ounce simple syrup 


INSTRUCTIONS: 
L] Crush seeds lightly in a mortar and pestle, then put them in an infusion 
jar. 
L] Add the star anise, cloves, lemon, and orange peel, then the vodka. 
L] Seal tightly with a lid and shake briefly. 


L] Infuse at room temperature for not less than 2 weeks. Shake the jar 
every 2 days while infusing. 

L] Strain the liquid. 

L] Add the simple syrup and bottle. 


38. Citron Vodka 


INGREDIENTS: 
e 750 ml vodka 
e % cup dried organic lemon peel 


INSTRUCTIONS: 
L] Peel 3 fresh organic lemons, cut into thin strips, with no pith 
L] In a half-gallon Mason jar, pour vodka over lemon peel and fresh rind. 
L] Cover and let macerate for 2 days. 
L] Strain out the lemon rind. 


INGREDIENTS: 
e Zest 3 organic oranges, cut into thin strips 
e % cup dried organic orange peel 
e 4 whole cloves 
e 8 green cardamom pods, cracked 
e 4 teaspoon coriander seeds 
e 4 teaspoon dried gentian root 
e %4 teaspoon whole allspice 
e 2 cups high-proof vodka 
e 1 cup water 
e 2 tablespoons Rich Syrup 


INSTRUCTIONS: 
L] Put the orange zest, dried orange peel, spices, and gentian root into a 1- 
quart Mason jar. 
L] Add the vodka. 


L] Put on the lid and steep for 2 weeks. 

L] Shake it up once a day. 

L] Strain the liquid into a clean 1-quart Mason jar. 

L] Transfer the solids to a pan. Cover the jar and set it aside. 

L] Pour the water over the solids in the pan and bring to a boil on medium 
heat. 

L] Cover the pan, reduce the heat to low, and simmer for 10 minutes. 

L] Add the liquid and solids in the pan to another 1-quart Mason jar. 

L] Cover and steep for a week, shaking the jar every day. 

L] Strain the solids out, using cheesecloth, and discard the solids. Add the 
liquid to the jar with the original vodka mixture. 

L] Add the rich syrup, stir to mix well, then close the lid and shake to blend 
and dissolve the syrup. 

L] Steep for 3 days. 

L] Then skim off anything that floats to the surface and strain it once more 
through the cheesecloth. 

L] Use a funnel to bottle it. 


40. Strawberry Vanilla Vodka 


INGREDIENTS: 
e 1-quart vodka 
e 2 cups strawberries, sliced 
e 2 vanilla bean pods, split lengthwise 


INSTRUCTIONS: 
L] Add strawberries to a clean glass jar with vanilla beans. 
L] Add vodka, and steep for a minimum of 3 days. 
L] Strain and discard strawberries and vanilla beans. 
L] Strain a few times to remove all sediment. 


41. Lemon Pomegranate Liqueur 


INGREDIENTS: 
e 1 cup pomegranate seeds 
e 750 mL vodka 
e 1 lemon, cut into wedges 


INSTRUCTIONS: 
L] Combine all the ingredients in a jar. 
L] Steep for five days, shaking each day, 
L] Strain the infusion ingredients. 


42. Blackberry Orange Infused Vodka 
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INGREDIENTS: 


e 1 cup blackberries 
e 750 mL vodka 
e | organic orange, cut into wedges 


INSTRUCTIONS: 
L] Combine all the ingredients in a jar. 
L] Steep for three days, shaking each day. 
L] Strain the infusion ingredients. 


43. SAS 


INGREDIENTS: 
e Marshmallows, chopped into pieces 
e Vodka 


INSTRUCTIONS: 
L] Put marshmallows into a French press. 
L] Pour vodka into the press over the marshmallows, until full. 
L] Steep for a minimum of 12 hours. 
L] Strain and store. 


TEQUILA 


44. Lemongrass-Ginger liqueur 


a, 


OE ee —> 


INGREDIENTS: 
e 2 stalks of fresh lemongrass, peeled and chopped 
e 1 fresh ginger 
e 750-milliliter bottle of Blanco tequila 


INSTRUCTIONS: 
L] Place the lemongrass and ginger in a jar. 
L] Pour the tequila over the herbs and shake it up. 
L] Seal the lid tight and steep for about 2 weeks. 
L] Strain off the solids. 


45. Margarita liqueur 


INGREDIENTS: 
e 1 Peel of lime; cut in a continuous spiral 
e 1 Bottle of silver tequila 
e 1 Peel of orange; cut in a continuous spiral 
e 6 ounces Cointreau 


INSTRUCTIONS: 
L] Add citrus and lime peels to the tequila and then add the Cointreau. 
L] Refrigerate for a minimum of 1 day. 
L] Remove peels if the liqueur starts to become bitter. 


46. Mexican tea punch ~ 
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INGREDIENTS: 
e 2 cups Tequila 
e 2 cups Tea; Strong, Cold 
e 1 cup Pineapple Juice 
e % cup Honey 
e % cup Water 
e % cup Lime Juice 
e % cup Lemon Juice 
e 1% teaspoon Cinnamon; Ground 
e 12 teaspoon Aromatic Bitters 


INSTRUCTIONS: 
L] Mix all ingredients. 
L] Serve over ice. 


47. Jalapeno Lime Tequila 


INGREDIENTS: 
e 1 quart Blanco tequila 
e@ 2 jalapenios, sliced into rounds 
e 2 limes, sliced 


INSTRUCTIONS: 
L] Steep ingredients for a minimum of 12 hours. 
L] Strain and discard jalapenos and limes. 
L] Strain a few times to remove all sediment. 
L] Seal in a clean jar. 


48. Pineapple and Serrano tequila 


INGREDIENT 


e 750 ml Tequila 

e Serrano chile pepper; seeded 

e 1 Sprig of tarragon 

e 1 Pineapple; peeled, cored, and diced 


INSTRUCTIONS: 
L] Mix all ingredients and shake well. 
L] Steep for 48 to 60 hours. 
L] Strain the tequila and freeze it for an additional 12 hours. 
L] Serve in a shot glass. 


49. Ginger Lemongrass Tequila 
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INGREDIENTS: 
e 750 mL bottle of premium Blanco tequila 
e 2 stalks of lemongrass 
e 1 fresh ginger 


INSTRUCTIONS: 
L] Take lemongrass and peel off the cover. 
L] Add the lemongrass and a slice of ginger. 
L] Add the tequila. 
L] Steep for 2 weeks. 
L] Server after straining. 


50. Almond gold liqueur 


INGREDIENT 


e 8 ounces Unpeeled almonds; toasted and chopped 
e % Vanilla bean; split 

e 1 Stick cinnamon; 3 inch 

e 1 Bottle of gold tequila 

e 2 tablespoons Spicy piloncillo syrup 

e % teaspoon Pure almond extract 


INSTRUCTIONS: 
L] Combine nuts, vanilla bean, and cinnamon. 
L] Add the tequila and steep for 2 weeks. 
L] Strain several times. 
L] Add syrup and almond extract. 
L] Pour into a jar: and steep for another 2 weeks. 


RUM 


51. Coffee Liqueur 


INGREDIENTS: 
e 1 recipe of cold-brewed coffee 
e % cup water 
e % cup dark brown sugar 
e 1 cup dark rum 
e % vanilla bean, split 


INSTRUCTIONS: 
L] Bring the water and brown sugar to a boil on high heat. 
L] Simmer, and stir to dissolve the sugar. 
L] Combine the sugar syrup, rum, and coffee in a jar. 
L] Stir in the vanilla seeds and pod to the coffee mixture. 
L] Put the lid back on the jar and steep for a minimum of 2 weeks, shaking 
once a day. 
L] Remove the vanilla bean. 


52. Banana and coconut liqueur 
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INGREDIENTS: 

e % cup Evaporated milk 

e 1% cup Rum 

e % cup Vodka 

e 2 Ripe bananas; mashed 

e % cup Sweetened condensed milk 

e 2 teaspoons Coconut extract 

e 1 cup Cream of coconut 


INSTRUCTIONS: 
L] Blend bananas, coconut extract, rum, milk, and vodka. 
L] Add cream of coconut and pulse again. 


53. Spiced Rum 


INGREDIENTS: 
e 1 whole nutmeg 
e 3 allspice berries 
e 1 navel orange, zested 
e 1 vanilla bean, split lengthwise 
e 750-milliliter bottle of aged rum 
e 2 whole cloves 
e 1 cardamom pod 
e 4 black peppercorns 
e Sorghum Syrup 
e 1 cinnamon stick, crushed 
e 1 star anise 


INSTRUCTIONS: 
L] Place the whole nutmeg in a clean towel and whack with a mallet. 
L] Put the nutmeg and all the other spices in a sauté pan. 
L] Lightly toast spices for 2 minutes. 
L] Remove from the heat and let cool. 
L] Transfer to a grinder and pulse. 
L] Put the zest in a 1-quart Mason jar and add the rum and toasted spices. 
L] Close the lid, shake to blend, and steep for 24 hours. 
L] Strain the spiced rum through a strainer. 
L] Pour into a clean glass jar or bottle and label. 


54. Jasmine tea liqueur 


INGREDIENTS: 
e 1-pint Dark rum 
e % cup Jasmine tea 
e 1 cup Sugar syrup 


INSTRUCTIONS: 
L] Steep everything, except the syrup, for 24 hours. 
L] Add the sugar syrup. 


55. Mocha cream liqueur 
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INGREDIENTS: 
e % teaspoon Coconut extract 
e 4 teaspoons Instant espresso coffee powder 
e 1 cup Dark rum 
e % teaspoon Ground cinnamon 
e % teaspoon Vanilla extract 
e 1 cup Heavy cream 
e 1 can of sweetened condensed milk 
e % cup Chocolate - flavored syrup 


INSTRUCTIONS: 
L] Combine all the ingredients in a food processor. 
L] Pulse until the mixture is smooth. 


56. Swedish fruit in liqueur 


INGREDIENTS: 
e 1-pint Blueberries, hulled 
e 1-pint Raspberries, hulled 
e 1-pint Strawberries, hulled 
e 1-pint Red currant 
e 1 cup granulated sugar 
e % cup Brandy 
e % cup Light rum 
e Whipped cream for garnish 


INSTRUCTIONS: 
L] Place berries and red currants in a glass bowl. 
L] Add sugar, brandy, and rum, stirring occasionally. 
L] Steep overnight in the refrigerator. 


57. Cranberry cordial 


INGREDIENTS: 
e 8 cups Raw cranberries, Chopped 
e 6 cups Sugar 
e 1 liter of Light or amber rum 


INSTRUCTIONS: 
L] Combine cranberries, sugar, and rum in a jar. 
L] Steep for 6 weeks, shaking every day. 
L] Strain the cordial. 


58. Creamy rum liqueur 


INGREDIENTS: 
e 400-ml condensed milk 
e 300 milliliters Cream 
e 2 teaspoons Instant coffee dissolved in boiled water 
e 300 milliliters Milk 
e % cup Rum 
e 2 tablespoons Chocolate sauce 


INSTRUCTIONS: 
L] Blend all ingredients. 
L] Serve chilled. 


09. Pineapple Rum 
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INGREDIENTS: 
e 1 pineapple, cored and sliced into spears 
e 1-quart white rum 


INSTRUCTIONS: 
L] Combine pineapple, and rum in a glass jar, and seal. 
L] Steep for a minimum of 3 days. 
L] Strain through a fine mesh sieve and discard the pineapple. 
L] Seal in a clean jar. 


60. Citrus Sangria 
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INGREDIENTS: 
e 750-milliliter bottle of sweet Moscato 
e 1% cups pineapple juice 
e 1 cup white rum 
e 1 cup pineapple chunks 
e 2 limes, sliced 
e 2 oranges, sliced 


INSTRUCTIONS: 
L] Combine all the ingredients into a pitcher and stir. 
L] Refrigerate for a minimum of 2 hours before serving. 


61. Fruit Punch 


INGREDIENTS: 
e 6 cups fruit punch 
e 3 cups pineapple juice 
e 2 cups peach schnapps 
e 2 cups white rum 
e 1 cup lemon-lime soda 
e % cup lime juice 
e 2 limes, sliced and frozen 
e 1 orange, sliced and frozen 


INSTRUCTIONS: 
L] Combine the fruit punch, pineapple juice, peach schnapps, rum, soda, 
and lime juice in a pitcher. 
L] Stir until well combined, then cover and refrigerate until nice and cold. 
L] Pour the fruit punch into a punch bowl, then add in the frozen fruit. 
L] Serve and enjoy! 


WHISKEY 


62. Lemon Infused Bourbon 


INGREDIENTS: 
e 2 ounces of ginger liqueur 
e 2 ounces bourbon 
e % organic lemon 


INSTRUCTIONS: 
L] Put the ginger liqueur and lemon in a mixing glass. 
L] Muddle well with a muddler. 
L] Add about one cup of cracked ice and the bourbon. 
L] Stir well until the glass is frosty. 
L] Pour into a cocktail glass or wine glass; do not strain. 
L] Garnish with a lemon slice. 


63. Bacon-Infused Old Fashioned 


INGREDIENTS: 
BOURBON-BACON: 
e 4 slices of bacon, cooked and fat reserved 
e 750-ml. bottle of bourbon 
OLD-FASHIONED: 
e 2 dashes of Angostura bitters 
e 2 ounces of bacon-infused bourbon 
e 1/4 ounce maple syrup 


INSTRUCTIONS: 


FOR THE BACON-INFUSED BOURBON 


L] Combine bourbon and the bacon fat in a non-porous container. 
_] Strain and infuse for 6 hours in the freezer. 
_] Remove the fat and strain the mixture back into the bottle. 


FOR THE COCKTAIL 


L] Combine the bacon-infused bourbon, maple syrup, and bitters with ice. 
L] Strain into a chilled rocks glass filled with ice. 


64. Peach and Cinnamon liqueur 


INGREDIENTS: 
e 1% pounds Peaches; peeled and sliced 
e 1% cup Sugar 
e 4 Lemon peel; strips 
e 3 Whole cloves 
e 2 Cinnamon sticks 
e 2 cups Bourbon 


INSTRUCTIONS: 
L] Combine all ingredients and heat for 40 minutes until sugar is dissolved, 
stirring twice. 
L] Cover and Let steep for 3 to 4 days. 
L] Strain before using. 


65. Chocolate creme liqueur 
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INGREDIENTS: 

e 2 cups Heavy cream 

e 1 cup Whiskey 

e 4% cup Unsweetened cocoa powder 

e 14 ounces of Sweetened condensed milk 

e 1% tablespoon Vanilla extract 

e 1 tablespoon Instant espresso powder 

e 1 tablespoon Coconut extract 


INSTRUCTIONS: 
L] In a food processor, pulse all the ingredients until smooth. 


66. Bing Cherry liqueur 


INGREDIENTS: 
e 2 slices Lemon 
e 1 Fifth V.O. 
e Bing cherries 
e 2 tablespoons Sugar 


INSTRUCTIONS: 
L] Fill each jar half full with cherries. 
L] Add to each one slice of lemon and one tablespoon of sugar. 
L] Then fill to the top with V.O. close the lid tight, shake and steep in a 
cool place for 6 months. 


67. Orange and Honey Liqueur 


INGREDIENTS: 


e 1 bottle whiskey 

e 2 cups orange blossom honey 

e zest of 2 oranges or tangerines 

e 4 tablespoons coriander seeds, bruised 


INSTRUCTIONS: 
L] Mix everything in the jar. 
L] Close the lid, and shake once a day for a month. 
L] Strain, and bottle the liqueur. 


68. Irish cream liqueur 


INGREDIENTS: 
e 1% cup Irish Whiskey 
e 14 ounces of Sweetened condensed milk 
e 1 cup Heavy cream 
e 4 Eggs 
e 2 tablespoons Chocolate flavored syrup 
e 2 teaspoons Instant coffee 
e 1 teaspoon Vanilla extract 
e % teaspoon Almond extract 


INSTRUCTIONS: 
L] Pulse all ingredients in a blender until smooth. 


69. Cranberry Orange Whiskey 


INGREDIENTS: 
e 2 cinnamon sticks 
e % cup fresh cranberries 
e 1 orange, sliced into wedges 
e 1-quart whiskey 


INSTRUCTIONS: 
L] Combine cranberries, orange, whiskey, and cinnamon stick in a glass jar. 
L] Steep for a minimum of 3 days. 
L] Strain and discard cranberries, oranges, and cinnamon. 
L] Seal in a clean jar. 


70. Coffee-Vanilla Bourbon 


INGREDIENTS: 
e 2 vanilla beans, split 
e 1/2 cup coffee beans slightly crushed 
e 32 ounces of whiskey 


INSTRUCTIONS: 
L] Combine everything and steep in a cool, dark place for a minimum of 2 
days. 


71. Cherry-Vanilla Bourbon 


INGREDIENTS: 
e 2 vanilla beans, split 
e 8 ounces dried or fresh cherries 
e 32 ounces of whiskey 


INSTRUCTIONS: 
L] Combine everything and steep in a cool, dark place for a minimum of 2 
days. 


72. Apple-Cinnamon Whiskey 


INGREDIENTS: 
e 2 apples, peeled and chopped 
e a handful of cinnamon sticks 
e 32 ounces of whiskey 


INSTRUCTIONS: 
L] Combine everything and steep in a cool, dark place for a minimum of 2 
days. 


73. Vanilla Bean Bourbon 


INGREDIENTS: 
e 8 ounces of your favorite Bourbon 
e 2 vanilla beans, split lengthwise 


INSTRUCTIONS: 
L] Combine everything and steep for 4 days. 
L] Shake it up a couple of times daily so that infusion happens. 
L] Strain the vanilla bean and serve. 


GIN 


INGREDIENTS: 
e 1 Jalapeno pepper; sliced up to stem 
e % Bottle Gin 
e % Bottle Vermouth 


INSTRUCTIONS: 
L] Add jalapeno to the gin bottle, and fill the gin with vermouth. 
L] Refrigerate for 8 to 16 hours. 
L] Strain into a clean bottle. 


75. Cranberry gin 
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INGREDIENTS: 
e 1 Bottle gin 
e 6 ounces Cranberries 
e 7 ounces Sugar 
e A few blanched almonds; cracked 
e 1 piece of stick cinnamon 
e Cloves 


INSTRUCTIONS: 

L] Pour the gin into a jug. 

L] Prick the cranberries with a skewer or fork and put them in the empty 
gin bottle until it is half full. 

L] Add the sugar, almonds, and spices. 

L] Pour back the gin to fill the bottle. Cap firmly. 

L] Steep in a warm place for a few days, shaking the bottle occasionally 
until the sugar is dissolved. 


76. Pomander gin 


INGREDIENT 


e 1 Seville orange 
e 2 Whole cloves 
e 3 ounces Sugar 
e 1 Bottle gin 


INSTRUCTIONS: 
L] Stick the cloves into the orange and then put the orange and the sugar 
into a wide-necked jar. 
L] Add the gin and shake until the sugar is dissolved. 
L] Steep in a cool place for 3 months. 
L] Strain and discard the solids. 


77. Lemon Ginger Cardamom Gin 


INGREDIENT 


e 4 cardamom pods 

e 2 pieces of peeled ginger, sliced into rounds 
e 3 lemons, sliced into rounds 

e 1-quart gin 


INSTRUCTIONS: 
L] Combine gin, lemon, ginger, and cardamom pods in a glass jar. 
L] Steep for a minimum of 3 days. 
L] Strain out the solids. 


| Apple and Pear Gin 


INGREDIENTS: 
e 750 ml bottle of gin 
e 4 red apples, sliced 
e 1 pear, sliced 
e 1/4 pound dried pears 


INSTRUCTIONS: 
L] Stir the gin and fruits in a jar and shake. 
L] Steep it into a dark place. 
L] Strain out the fruits. 


79. Green Tea Gin 


INGREDIENTS: 
FOR THE GREEN TEA-INFUSED GIN 
e 750ml bottle gin 
e 1/4 cup green tea leaves 
FOR THE SALTED PISTACHIO HONEY SYRUP 
e 1/2 cup water 
e 1/2 cup salted pistachios 
e 1/2 cup honey 


INSTRUCTIONS: 
L] Combine all the ingredients and steep for 2 hours. 
L] Strain out the tea leaves. 


BRANDY 


80. Mandarin Orange Liqueur 
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INGREDIENTS: 
e 32 ounces brandy 
e 2 pounds organic mandarin oranges peeled, sliced 
e % cup dried organic sweet orange peel 
e Simple syrup 


INSTRUCTIONS: 

L] Divide the peel between the two jars. Add brandy to each jar to within 
about an inch of the top. 

L] Let the jars steep, away from the sun, for a minimum of 2 days. 

L] Shake the jars once a day. 

L] Strain the fruit out of the brandy. 

L] Add simple syrup and a bottle. 

L] Steep in a cool dark place for a minimum of a month. 


81. Amaretto liqueur 


INGREDIENTS: 


e 1 cup Sugar syrup 

e % cup Water 

e 2 Dried apricot halves 

e 1 tablespoon Almond extract 
e % cup Pure grain alcohol and 
e % cup Water 

e 1 cup Brandy 

e 3 drops of Yellow food coloring 
e 6 drops of Red food coloring 
e 2 drops of Blue food coloring 
e % teaspoon Glycerin 


INSTRUCTIONS: 
L] Simmer until all sugar is dissolved. 
L] Combine apricot halves, almond extract, and grain alcohol with % cup 
water, and brandy. 
L] Stir in the sugar syrup mixture. 
L] Cap and steep for 2 days. Remove apricot halves. 


L] Add food coloring and glycerin. 
L] Steep again for 1 to 2 months. 


82. Apricot Liqueur 


INGREDIENTS: 


e 1 cup water 

e 1 pound dried, pitted apricots 
e 1 tablespoon powdered sugar 
e 1 cup sliced almonds 

e 2 cups brandy 

e 1 cup sugar 

e 1 cup water 


INSTRUCTIONS: 
L] Soak apricots in boiled water for 10 minutes. 
L] Drain off any remaining water. 
L] Combine apricots, powdered sugar, almonds, and brandy. 
L] Stir well to mix. 
L] Cover tightly and let steep in a cool, dark place for a minimum of 2 
weeks. 
L] Strain liquid. 


L] Combine sugar and water in a pan. 

L] Bring to a boil over medium heat. 

L] Simmer until the sugar has completely dissolved. 
L] Add sugar syrup. 

L] Pour into bottles and cap tightly. 

L] Steep at least 1 month before serving. 


INGREDIENTS: 
e 4 cups Clean dry raspberries 
e 4 cup Brandy 
e 1 cup Sugar syrup 


INSTRUCTIONS: 
L] Combine the raspberries and brandy in a jar. 
L] Seal and steep on a sunny windowsill for 2 months. 
L] Add the sugar syrup to the raspberry liqueur. 
L] Strain and store. 


84. Apple Cinnamon Brandy 


INGREDIENTS: 
e 1 pound red apples, quartered and cored 
e 1 cinnamon stick 
e 2 whole cloves 
e 3 cups brandy 
e 1 cup sugar 
e 1 cup water 


INSTRUCTIONS: 
L] Combine apples, cinnamon sticks, cloves, and brandy in a jar. 
L] Cover tightly and let steep in a cool, dark place for 2 weeks. 
L] Strain liquid. 
L] Combine sugar and water in a pan. Bring to a boil over medium heat. 
L] Simmer until the sugar has dissolved. 
L] Add sugar syrup. 
L] Pour into bottles and cap tightly. 
L] Steep at least 1 month before serving. 


85. California eggnog 
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INGREDIENTS: 
e 1 quart Cold prepared eggnog 
e 1% cup Apricot brandy 
e % cup Triple Sec 
e Nutmeg, for garnish 


INSTRUCTIONS: 
L] In a pitcher, stir the eggnog, apricot brandy, and Triple Sec. 
L] Cover and refrigerate for a minimum of four hours to blend flavors. 
L] Garnish with nutmeg. 


86. Cherry brandy 


INGREDIENTS: 
e % pounds Bing cherries. stemmed 
e % pounds Granulated sugar 
e 2 cups brandy 


INSTRUCTIONS: 
L] Put cherries into a 1-quart jar. 
L] Pour sugar over the cherries. 
L] Pour brandy over sugar and cherries. 
L] Steep for 3 months. DO NOT SHAKE. 
L] Strain into a bottle. 


87. Almond Liqueur 
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INGREDIENTS: 
e 1 cup Sugar syrup 
e 2 cups vodka 
e 2 cups brandy 
e 2 teaspoons almond extract 


INSTRUCTIONS: 
L] Combine sugar syrup, vodka, brandy, and almond extract. 
L] Pour into bottles. 
L] Steep at least 1 month before serving. 


88. Pear Liqueur 


INGREDIENTS: 
e | pound firm ripe pears, cored and cubed 
e 2 whole cloves 
e 1 cups brandy 
e 1 1-inch cinnamon stick 
e Pinch of nutmeg 
e 1 cup sugar 


INSTRUCTIONS: 
L] Combine cloves, cinnamon, nutmeg, sugar, and brandy. 
L] Steep for 2 weeks. 
L] Shake the jar daily. Strain the liquid. 


89. Ginger Liqueur 


INGREDIENTS: 
e 2 ounces fresh ginger root, peeled 
e vanilla bean 
e 1 cup sugar 
e 1% cups water 
e Zest of 1 organic orange 
e 1% cups brandy 


INSTRUCTIONS: 
L] In a pan, bring the ginger, vanilla bean, sugar, and water to a boil. 
L] Simmer for 20 minutes. 
L] Remove from heat and let cool. 
L] Pour the syrup into a jar, and add the orange zest or peel and the brandy. 
L] Seal, shake, and let it steep for a day. 
L] Remove the vanilla bean and let it steep for one more day. 
L] Strain into a bottle, and steep for 2 weeks before using. 


90. Coffee vanilla liqueur 
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INGREDIENTS: 
e 2 ounces of good instant coffee 
e 2 cups sugar 
e 4 ounces of vanilla, chopped 
e 1-2 Madagascar or Tahitian vanilla beans 
e bottle brandy 


INSTRUCTIONS: 
L] Heat the water, coffee, and sugar to simmer. 
L] Remove from the heat and cool. 
L] Add the 4 ounces of vanilla. 
L] Pour in the coffee/sugar/water/brandy and stir. 
L] Steep for two to three months. 
L] Strain out the vanilla beans. 


91. Cardamom-Fig Brandy 


INGREDIENTS: 
e 2 whole cardamom pods 
e 1 cup dried or fresh figs, halved 
e 32 ounces of brandy 


INSTRUCTIONS: 
L] Combine all ingredients. 
L] Cover them tightly, and steep them in a cool, dark place for a minimum 
of 2 days. 


92. Plum-Cinnamon Brandy 
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INGREDIENTS: 
e 2 plums or prunes, pitted and quartered 
e a handful of cinnamon sticks 
e 32 ounces of brandy 


INSTRUCTIONS: 
L] Put your infusion ingredients into the alcohol, cover tightly, 
L] Steep in a cool, dark place for a minimum of 2 days. 


93. Chai-Pear Brandy 
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INGREDIENTS: 
e 2-3 chai tea bags 
e 2 pears, sliced 
e 32 ounces of brandy 


INSTRUCTIONS: 
L] Steep 2-3 chai tea bags in the brandy. 
L] Steep brandy with 2 pears for 2 days. 


COGNAC 


94. Grand orange-cognac liqueur 


INGREDIENT 


e % cup Granulated sugar 

e 2 cups Cognac or French brandy 
e '% cup Orange zest 

e % teaspoon Glycerin 


INSTRUCTIONS: 
L] Place zest and sugar in a bowl. 
L] Mash and mix with a pestle until sugar is absorbed. 
L] Place into steeping container. Add cognac. 
L] Stir, cap and Steep in a cool dark place for 2 to 3 months. 
L] After initial steeping, pour through a fine mesh strainer. 
L] Pour glycerin into a steeping container and place the cloth bag inside the 
strainer. 
L] Strain through the cloth. 
L] Stir with a wooden spoon to combine. 
L] Steep for 3 more months. 


95. Fresh figs curacao 


INGREDIENTS: 
e 12 Figs, peeled and quartered 
e 1 tablespoon Cognac 
e 1 cup Heavy cream, whipped 
e % cup Curacao 


INSTRUCTIONS: 
L] Marinate the figs in the cognac for 30 minutes or longer. 
L] Mix the cream and Curacao. 
L] Fold in the figs. 


96. Chai-Infused Cognac 


INGREDIENTS: 
e 8 ounces Cognac 
e 2 chai tea bags 


INSTRUCTIONS: 
L] In a jar, combine the Cognac with the tea bags. 
L] Steep for 2 hours. 
L] Strain into an airtight container. 


97. Cherry-infused cognac 


INGREDIENTS: 
e 33 ounces Cognac 
e 0.15 ounces Vanilla pods 
e 23 ounces Sweet cherry, pitted 
e 7 ounces Caster sugar 


INSTRUCTIONS: 
L] Fill a two-quart jar with pitted sweet cherries. 
L] Add caster sugar, a vanilla pod, and cognac. 
L] Close the jar and steep for 2 weeks 


98. Fig & Grand Marnier Liqueur 


INGREDIENTS: 
e 1/4 ounce simple syrup 
e 3/4 ounce Grand Marnier 
e 1/2 ounce fresh orange juice 
e 2 ounces fig-infused cognac 
e 1/2 ounce fresh lemon juice 


INSTRUCTIONS: 
L] Combine the cognac, Grand Marnier, lemon juice, orange juice, and 
simple syrup. 
L] Shake well and steep for a few hours. 
L] Double-strain into a glass. 


99. Peach Infused Cognac 


INGREDIENTS: 
e 500 mL Cognac 
e 8 whole dried Peaches, chopped 


INSTRUCTIONS: 
L] Place peaches into a glass. 
L] Pour Cognac into a container, stir and cover. 
L] Steep for 24 hours, away from light. 
L] Strain peaches out. 


100. Pineapple Orange Bitters Liqueur 
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INGREDIENTS: 
e 1/2 ounce pineapple-infused Cognac 
e 1/4 ounce maraschino liqueur 
e 1 dash of orange bitters 


e 1 dash Angostura orange bitters 


INSTRUCTIONS: 
L] Combine the Cognac, maraschino liqueur and orange bitters. 
L] Stir to combine. 
L] Steep for a few hours. 


CONCLUSION 
Your new bespoke liqueur is ready to drink now, but some will improve after 
steeping in the bottle for longer; the flavors will mingle and the alcoholic edges 
will smooth. 


Making liqueurs is a lot of fun, and there are endless possibilities. This Book 
should have provided you with enough fundamental information to get started. 
Remember to share your inventions with others once your isolation trials are 
finished! 


Cheers! 


